Escoffier-Jiffy Hollandaise Sauce 


Heat % cup butter to bubbling 
but do not brown. Into electric 
blender put 3 egg yolks, 2 table- 
spoons lemon juice, “% teaspoon 
salt and a pinch of cayenne. Flick 
motor on and off at high speed. 
Remove cover. Turn motor on high 
and add butter gradually. This will 
make #4 cup of Hollandaise which 
may be stored in refrigerator in 
custard cup. To reheat, place cus- 
tard cup in hot water on a trivet, 
but do not boil, as it will separate. 
Garnish dish with parsley if 
desired. 
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